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a deep cream-line find more favour with the majority of consumers than does
milk which shows a shallow cream-line.
(3)  The appearance and taste of the milk should be altered as little as possible.
The existence of these separate and not always reciprocal interests has some-
what confused the issue with regard to pasteurisation, but it should be
definitely understood by all concerned that the final desideratum is a safe
milk supply within reach of at least the vast majority of the milk-
consuming population. It is immaterial how this safety is attained so long
as its achievement is successful.
It is often argued that, if milk were produced in a cleanly manner free
from all harmful organisms, any treatment by heat would be unnecessary.
This must be granted, but two factors prevent such a Utopian dream being
attained, at any rate for some considerable time.    The first is that, at the
moment, there is no compulsion on the farmer to produce milk with a low
bacterial content, free from tubercle bacilli, although the   efforts   of   the
National Milk Testing Service have brought about improvements in  the
direction of cleanliness ;  neither is it necessary for him to provide for a strict
clinical examination of his animals with a tuberculin test at frequent intervals,
although he is encouraged to do so by monetary inducement.    Even when
this holds, as in the case of animals producing Tuberculin Tested milk,
there still appears to be a risk, always granted that such risk is greatly
mitigated by the supervision under which such herds produce milk.    In
addition, it has been proved that a high percentage of bulked milk as
received at processing depots in our large centres of population invariably
contains the organisms of tuberculosis.   The second factor to be considered
is the fact that quite a large proportion of the milk supply has to travel
long distances before it reaches the consumer.   In such circumstances some
treatment by heat may be necessary to maintain the product in a state suitable
for human consumption.
Efficient pasteurisation is the sole means whereby the distributor is
enabled to guarantee that his milk is free from any disease-producing
organisms which may be injurious to the health of his customers. To be able
to give this guarantee is an asset of no little commercial value. Further, in
view of past legal decisions, distributors must remember that should their
milk be the cause of any infection, they may be liable to heavy damages by
way of compensation to affected persons. That the need for this treatment
exists is clearly evidenced also by details of outbreaks of various diseases
caused through milk which have been detailed in Chapter II. It is also the
only way in which milk can be delivered which will keep for a period in any
way comparable to that which holds when customers are served with clean
milk, fresh from the farm, immediately after production. It is not, and
never can be, a process which will render dirty milk clean, or sour milk sweet,
and it is essential that it should only be used in conjunction with clean milk
production. Pasteurisation is not a concealer of faulty production methods.
Rather does it reveal such methods, while it cannot be used with any success
to assist in the distribution of dirty milk.
The need for the extended use of pasteurisation is emphasised by the
Report of the Research Advisory Committee of one of the largest dairy
companies in the country which was issued some years ago. This Committee
for some time had been investigating the character of its ordinary supplies
of raw milk from all parts of the country, before and after pasteurisation,
together with investigations into the character of Certified and Grade A